
Michel Nischan� Saturday, 10:00 a.m.

The Edible Garden
Chef Michel Nischan is a restaurant owner, cookbook 
author and CEO of the Wholesome Wave Foundation. 
He has been a longtime leader in the movement to 
honor local, pure, simple and delicious cooking, which 
is served at The Dressing Room, his homegrown restau-
rant in Westport, CT.  

Join Michel for a cooking demonstration and a discus-
sion about the importance of local food systems and 
Ancient Grains. His award-winning book, Homegrown 
Pure and Simple, will be available throughout the week-
end.  A book signing will follow his presentation. Spon-
sored by Rosati Windows.

Mary Karlin� Saturday, 11:30 a.m.
Seductive Fire:  The Pleasures and Benefits of 
Wood-Fired Cooking
Chef Mary Karlin, a resident of Sonoma, CA, is an in-
structor at Ramekins Culinary School. Mary’s passion 
for gardening, cooking with the seasons and creating 
flavorful, nutritious food, is evident in her seasonally-
inspired cooking classes. She is an expert in the oldest 
form of cookery, wood-fired cooking, and teaches Live 
Fire Cooking Camps. 

Join Mary for a lively interactive grilling presentation 
as well as additional demonstrations throughout the 
weekend in our new Live-Fire Cooking Theater using 
the wood-fired oven, campfire, charcoal fueled grill and 
Big Green Egg. Sponsored by Nationwide Insurance.

Rich Rosendale� Sunday, 11:30 a.m.
Gold Medal Cooking
Award winning chef, Rich Rosendale, owner of 
Rosendales and Details in Columbus’ Short North, 
will share his experiences as Captain of ACF Culinary 
National Team USA. Rich will delight his audience with 
excerpts and recipes from the newly released book 
entitled, Cooking with America’s Championship Team.

Marilou Suszko� Sunday, 1:30 p.m.

Heirloom Tomatoes: Tasting Local Treasures 
Join us for a unique tasting session of homegrown, vine-
ripened heirloom tomatoes. Food writer, author and 
segment host of “From My Ohio Kitchen” on Our Ohio 
(PBS) Marilou Suszko is your guide in this entertaining 
program that puts the spotlight on Ohio’s state fruit…
the tomato! Conducted in the same format as a classic 
wine tasting, you’ll identity different flavors and taste 
sensations as you sample and discover the wonderful 
and various flavor nuances between heirloom varieties.. 
Marilou’s cookbook, Farms & Foods of Ohio: From Gar-
den Gate to Dinner Plate, will be available throughout 
the weekend. Sponsored by Ohio Farm Bureau Federa-
tion/Franklin County Farm Bureau.

All tickets cost $25. 
Seating is limited. Please reserve your seat in advance by calling 614.645.6402. 
Your ticket also includes the cost of admission to Festival and to Conservatory 
exhibitions.

From Field to Table Festival
Saturday and Sunday

September 12-13, 2009 • 10 a.m. – 5 p.m.

Free Ongoing Presentations 
• Cooking Demos all day in the Live Fire Cooking Theater 		
• Pollinators in the Garden: Bees & Butterflies 
• Grossology – All about Worms and Composting		
• Gus the Squash Carver
• How Does Your Garlic Grow? Learn To Plant & Harvest Your Own

Workshops to Celebrate the Garden Harvest
All workshop tickets cost $25. Seating is limited. Please reserve 
your seat in advance by calling 614.645.6402.Your ticket also includes 
the cost of admission to Festival and to Conservatory exhibitions.  

Eat Your Vegetables: � Saturday and Sunday, 10:30 a.m. 
Healthy Garden Menus Kids Will Love 
Presented by Nationwide Children’s Hospital

From Seed to Table � Saturday, 1:30 p.m.
Garden and menu planning with Chef Magdiale Wolmark, 
Dragonfly Neo-V Cuisine

Put ‘Em Up� Saturday, 3:30 p.m.
Preserve your harvest and transform your menus with home-
canned tomatoes, jams, pickles

Fall Container Gardening� Sunday, 3:30 p.m.
Extend your container’s season with  annuals, perennials and 
cool weather plants

Fun for the Whole Family
• Kernal Franklin’s Corn Climbing Wall		
• Practice fitness in the garden with ongoing Tai Chi & Yoga classes
• Tour the park on ‘Hop on Board’ hay rides			 
• Build your own scarecrow, and MORE!

Enjoy Food and Products from  
Over Twenty Local Vendors
Freckle Bear Lavender Farm, Holy Smoke BBQ, Jeni’s Ice Cream, Jose 
Madrid Salsas, Misty Mountain Estate, Mockingbird Meadows, Dragonfly, 
OSU Bee Lab, Snowville Creamery, Pattycake Bakery, Sprout Soup, 
Strawberry Fields, Whole Foods, and more!

Lead Sponsors

Major Sponsors Bob Evans Farms • Brainstorm Media • Calfee, Halter 
& Griswold • Fahlgren Mortine • IDC, Iannarino Dexter Creative • 
Nationwide • NiteLites • Rosati Windows • Vorys, Sater, Seymour and 
Pease LLP

Supporting Sponsors Capital Style • The Columbus Dispatch • Fifth 
Third Bank • Fine Line Graphics • Huntington Bank • Jones Day • Pepsi-
Cola Bottling Company of Columbus • PricewaterhouseCoopers LLP • 
WBNS 10TV 

Dinner Sponsors Robert J. Behal Law Offices • Budros, Ruhlin & Roe 
•  Columbia Gas • The Columbus Foundation • DeeDee Glimcher • 
Davis Foundation •  Environmental Management Inc. •  Farber Speciality 
Vehicles •  Michael and Karen Fiorile • GreenScapes Landscape Co. •  
Debra and Fred Hadley • Alexis Jacobs • The Kroger Company • Mike 
and Rhonda Macy • Medical Mutual of Ohio •  Ohio Pork Producers  •  
Porter Wright Morris & Arthur LLP • Cindy and Steve Rasmussen •  State 
Auto •  Laura and Gordon Troup • Barbara Trueman •  The Zaas Group, 
UBS Financial Services

Education Partner Nationwide Children’s Hospital

OHIO FARM BUREAU

FRANKLIN COUNTY FARM BUREAU

®

®

Featured Chef-Authors
Schedule of Presentations and Book Signings

1777 East Broad Street, Columbus, OH 43203
Tel: 800.214.PARK, 614.645.6402 
Email: Akohler@fpconservatory.org 
Handicapped accessible. Free Parking. Rain or Shine. 

Benefitting Franklin Park Conservatory’s education programs, including its community gardening 
program, Growing to Green.  A full schedule of events is available at: 
www.fpconservatory.org/fieldtotable.html

Ticket Order Form
All ticket orders received by Tuesday, September 1 will be mailed 
by September 4. Orders received after September 1 will be
held at WILL CALL.  

General Admission:  (valid all weekend)	 # of tickets� AmT.

Adults			   Non-members	 ____ x $12 = $ ____

			   Members		  ____ x $6 = $ ____

		

Seniors 60+/		  Non-members	 ____ x $10 = $ ____

Students w/ valid ID		  Members		  ____ x $5 = $ ____

Children 3-17		  Non-members	 ____ x $7 = $ ____

			   Members		  -FREE-� -FREE-

Featured Chef Authors
(All lecture tickets include one Festival admission ticket)  	 # of tickets� AmT.

The Edible Garden with Michel Nischan		  ____ x $25 = $ ____

Gold Medal Cooking with Rich Rosendale		 ____ x $25 = $ ____

Heirloom Tomatoes with Marilou Suszko		  ____ x $25 = $ ____

Seductive Fire with Mary Karlin			  ____ x $25 = $ ____

Workshops
(All workshop tickets include one Festival admission ticket)	 # of tickets� AmT.

Eat Your Vegetables:	Saturday			   ____ x $25 = $ ____

Eat Your Vegetables: Sunday			   ____ x $25 = $ ____

From Seed to Table with Magdiale Wolmark	 ____ x $25 = $ ____

Put ‘Em Up: Preserving The Harvest		  ____ x $25 = $ ____

Fall Container Gardening			   ____ x $25 = $ ____

Total = $ _________
Name: ________________________________________________________

Address: _______________________________________________________

City/State/Zip: __________________________________________________

Phone:_________________________________________________________

Email: _________________________________________________________	

Member ID #: ____________________________________________________

Payment:

   Check Enclosed, made payable to FPC Women’s Board

   Please charge my  (check one) �   Visa       MC        American Express

No.____________________________________________  Exp.___________	

Signature:	_____________________________________________________

Mail to:  Franklin Park Conservatory, 1777 East Broad Street, Columbus, 
OH 43203. For more information call 614.645.6402 or visit

www.fpconservatory.org




